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Browning (Maillard) reaction 

Dihydroxyacetone as carbohy- 
drate reactant in (Wiseblatt 
and Zoumut) 

Effect of arabinose and xylose 
on bread crust color (Ponte, 
Titcomb, and Cotton) .. 

Bulgur; heat-expansion of (“air- 
puffing”) (Ferrell and Pence) 


Cake(s) 

Colloids (hydrophilic) as addi- 
tives in white layers (Young 
and Bayfield) 

Dynamics of baking; statistical 
study, r nses of cake to 
water level in batter (Wilson 
and Donelson) 

Staling of; effect of hydrophilic 
colloids: on and Bay- 

Cake doughnuts 

Effects on, of egg-yolk charac- 
teristics '(Kline, Sugihara, and 
Sugihara, and Kline) . 

Cake flour 

Water-solubles in 
chemical com 

and Holme 


ition (Strobel 


chemical composition 
and Holme if 


725 


78 


493 


78 


51 


162 


78 
175 


195 


466 


195 


351 


191 
B = 
291 
are 
658 285 
effect (adverse) of tailings and 
subfractions (Kulp and 
658 
Bz |_| 
h 
191 
| 
220 

208 
jee 

89 

291 

38 

89 

71 361 

4 ractionation (Strobel a 

Carbohydrates 
Of cake flour 

361 


726 


separation by electr 
(Strobel and Holme 
Sugars 

arabinose and xylose; effect 
on dough fermentation and 
crust browning (Ponte, Tit- 
comb, and Cotton) 

in barley wort and spent beer; 
for fodder yeast production 
(Goering and Houle) 

in corn; identification, and 
changes during germination 
(Bond and Glass) .... 

disaccharides (reducing) of D- 
glucopyranose, hydrolysis 
rates of (Wolfrom, Thomp- 
son, and Timberlake) 

effect on bread-baking po- 
tentialities of flour and on 
crust color (Rubenthaler, 
Pomeranz, and Finney) 

separated by macro paper 
chromatography of corn 
starch hydrolysates (Com- 
merford, VanDuzee, and 
Scallet) 

Carbon-14, in gliadin (wheat); pat- 
tern of incorporation (Finlay- 
son and McConnell) 

Carbonyl compounds, in per-fer- 
ment doughs; effect on, 

roofing and baking (Cole, 
Tale, and Pence) 
Carotenes and carotenoids 
In corn 
effects of temperature and 
moisture on on during 
storage (Quackenbush) 
hybrid, inbred, and _ exotic 
lines (Blessin, Brecher, 
Dimler, Grogan, and Camp- 
bell) 
in inbreds (Quackenbush, 
Firch, Brunson, and House) 
In corn fractions; distribution 
me, Brecher, and Dim- 


Chlorine "dioxide, vs. acetone per- 
oxides for flour treatment 
(Ferrari, Higashiuchi, and 
Podliska) 

Chlorine-methanol treatment of 
corn starch (Schaefer, Russell, 
Maurice, and Rist) 

Chromatographic procedures 

With corn starch hydrolysates 
(Commerford, VanDuzee, and 
Scallet) 

DEAE-cellulose, for protein sep- 
aration and purification (Sim- 
monds) 

With lipids (wheat) on silicic 

acid (Nelson, Glass, and Ged- 
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78 
18 


459 


82 


266 


436 
250 


110 


Chromium; detn. of, in 


eriodic 
acid solution and ‘dia dehyde 


starch (Black, Lancaster, and 
Maister) 

Colloids as additives 
in white la cakes (ome 
and Bayfiel 

Color of rice (ehitenes) vs. matu- 
rity of plant (Kester, Lukens, 
and Fin- 
rock) . 

Cooking quality of macaroni prod- 
ucts, test for (Holliger) . 


Carotenes of; distribution in 
fractions of yellow dent (Bles- 
sin, Brecher, and Dimler) 

Carotenoid, oil, and tocopherol 
content of inbreds (Quacken- 
bush, Firch, Brunson, a 
House) 

Carotenoids in; variation of, in 
hybrid, inbred, and exotic 
lines (Blessin, Brecher, Dim- 
ler, Grogan, and Campbell) 

Drying of; effect on hygroscopic 
properties (Tuite and Foster) 

Heat of vaporization for shelled 
corn (Rodriguez-Arias, Hall, 
and Bakker-Arkema) 

High-amylose; olarimetric 
starch detn., modified (Ander- 
son and Uh 1) 

Hygroscopic roperties of; effect 
on, of artificial (Tuite 
and Foster) 

Storage fungi in; see “under 
Storage st 

Stored; see under Storage studies 

Sugars of; and their changes 

uring germination (Bond and 
Glass) 

Water diffusion in kernels of 
(Fan, Chu, and Shellenberger) 

Xanthophylls of; distribution in 
fractions of yellow dent (Bles- 
sin, Brecher, and Dimler) . 

Com, degerminator; tail-gate ef- 


fects on roduct streams 
rekke, and Grif- 


With degerminator: quantitative 
effect of variables and of tem- 
per moisture (Brekke, Wein- 
ecke, Boyd, and Griffin) .. 

Degerminator tail-gate study 
(Weinecke, Brekke, and 

Distribution of carotenes and 

xanthophylls of yellow dent 

fractions (Blessin, Brecher, 


459 
303 


575 


575 


337 
l 
195 
323 
231 
Corn 
582 
250 
436 
630 
676 
) 
87 
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582 
89 
|| 
101 
423 
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and Dimler) .. 8 

Vacuum-tempering for (Wein- 
ecke, Brekke, and Griffin) 187 

Corn oil, in inbreds (Quackenbush, 
Firch, Brunson, and House) . 250 
Corn starch 

Conversion by bacterial alpha- 
amylase to produce sugars 
syrups (Denault and Under- 
kofler) 

Films of; elongation and tensile 
strength (Lloyd and Kirst) . 

High-amylose; 
Anderson and Uhl) 

Hydrolysates of; separation by 
macro pa ‘chromatograph and 
(Commerford, Van Duzee, 
Scallet) 

Oxidation of, with permanganate 
(Yeates, Babcock, and Mehl- 
tretter) 

Phosphorus content (waxy) (Ra- 
domski and Smith) 

Reaction with chlorine in meth- 
anol (Schaefer, Russell, Mau- 
rice, and Rist) .. 

Cysteine, in flour protein; iden’ 
fl SH 


684 


L-Cysteine and h 
action rate with 
(Lee and Samuels) . 563 

DEAE-cellulose chromatogra hy 
of wheat albumins and glo 
lins (Simmonds) 110 

of D-glucopyranose; 
cruel rates of (Wolfrom, 
and Timberlake). 82 

Disulfide in dough; changes in 
content during mixing (Tsen 
and Bushuk 

Disulfide groups in flour; detn. of, 
and their relation to wheat 
quality (Tsen and Anderson) 314 

Dough(s) 

Changes in protein solubili ity 
with mixing; effects of —S 
blocking g reage ents (Mecham, 
Cole, and Sokol) 

Effect of lipid peroxides and 
antioxidants on oxidation of 
flour (Dahle and Sullivan) . 

Effect of NEMI and iodate on 
and _ baking 

Schipke) (Sullivan, Dahle, 


399 


372 


515 


ity of thiogel- 

anges in (Villegas, Pom- 
eranz, and Shellenberger 

Effect of pentosans (insoluble) 


694 


SUBJECT INDEX 


on gas evolution and reten- 
tion (Kulp and Bechtel) 

Effects of thiolated gelatins — 
glutathione on rheol 
properties (Villegas, Pom- 
eranz and Shellenberger) . 694 

Gassing power of; effect of - 
binose and xylose on —_ 

_te, Titcomb and Cotton) .. 78 


ins and ef- 

(Mecham, Cole, and Sokol} 1 
changes in -SH and $-S con- 
ee during (Tsen and 


den of ADA, flour maturing 

agent (Tsen) 6: 

Oxidation of L-ascorbic acid in 
(Kuninori and Matsumoto) 647 

From pre-ferments; effect of 
proofing and baking - or- 
carbo 

in 
and Pence) 

Reaction mechanism of ADA in 
(Tsen) . 

Reconstituted, from HP fines 
and coarse fractions (Ponte, 
be itcomb, Cerning, and Cot- 


~-SH- blocking reagents in, vs. 
changes in protein solu- 
bility (Mecham, Cole, and 


Sokol) .. 
in; oxidation by 
ipids (Tsen and Hlyn- 
-SH and S-S contents of; 
urin 
corn (artificial); "effect 


, On ic proper- 
ties (Tuite and Foster) 


7 -yolk solids, see Yolk solids 


procedures 
For cake (aig fractions (Strobel 
and Holme) 

For soluble proteins of wheat 
flour (Nimmo, 
Mohammad, and Pence) .... 

With wheat albumins and globu 
lins, purified (Simmonds) 

s (see also specific en- 
zymes), microbial; for starch 


Svuians effect on. of insolu- 
ble pentosans (Kulp and 
Bechtel) 


a 
1 
145 
630 
361 
E 
conversion to produce sugars yo: 
and syrups (Denault and Un- ee 
Exte 
Extensigraph studies 


728 


For improving action of L-ascor- 
bic acid (Kuninori and Mat- 
sumoto) 

For maturing effect of ADA 
(Tsen) 


Farinograms; effect on, of insoluble 
pentosans (Kulp and Bechtel) 

Farinograph studies 

Reconstituted dough (Ponte, Tit- 
comb, Cerning, and Cotton) 

Technique for studying gluten 
(Bushuk) . 

With thiolated pation and glu- 
tathione (Villegas, Pomeranz, 
and Shellenberger) 

Fat(s);_ oil-binding capacities of 
flour, measurement of (Shuey, 
Rask, and Ramstad) 

Fats and ‘oils; 
try and 
and Dawson) 

Fat absorption, in cake doughnuts, 
vs. yolk characteristics (Bean, 
Sugihara, and Kline 
(Kline, Sugihara, and Bean) 

Fatty acids 

Free; Coveinens in brown rice 
and rice bran (Roseman, Ho- 
gan, Stone, and Webb) .. 

Of wheat (Nelson, am, and 


in pas- 
uits (Matthews 


Fermentation 
Effect of arabinose and xylose 
on (Ponte, Titcomb, and 
Cotton) . = 


Pre-ferments 

flavor development on heating 
(Wiseblatt and Zoumut) 

freezing technique for con- 
centrating (Hale and Cole) 

effect of proofing and baking 
on bread flavor precursors 
in (Cole, Hale, and Pence) 

Flavor of bread 

Constituent of; isolation, origin, 
and synthesis (Wiseblatt and 
Zoumut) 

Precursors of; effect on, of 
proofing and baking (Cole, 
Hale, and Pence) 

Flour (wheat, unless otherwise 
stated) (see also Flour frac- 
tions; specific fractions) 

Baking performance of 
effect on, of free amino acids 

and various sugars (Ruben- 
thaler, Pomeranz, and Fin- 


ney) 
vs. nitrogen content (Bell and 
Simmonds) 
Baking potentialities of, for 
bread; effect on, of thio- 
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647 


694 


71 


291 


10 
38 


343 


162 


260 


162 


260 


121 


lated gelatins (Ville 

Pomeranz, and Shellen. 

berger) 

Bleaching and maturing, with 
acetone peroxides (Ferrari, 
Higashiuchi, and Podliska) 

Effect of tailings and subfrac- 
tions on bread quality 
(Kulp and Bechtel) 

agent: azodicarbona- 

(Joiner, Vidal, and 

Marks) 


(Tsen) 

Modified, with acid; equipment 
and methods (Lancaster, 
Pope, and Griffin) . 

Nitrogen content vs. protein 
composition and baking 
performance (Bell and Sim- 
monds) 

Oil-binding capacities of, meas- 
urement (Shuey, Rask, and 
Ramstad) 

Oxidation of; effect of lipid per- 
oxides and antioxidants 
(Dahle and Sullivan) 

Particle size of 

average, vs. specific surface 
(Gracza and Greenberg) 

distribution (Ponte, Titcomb, 
Cerning, and Cotton) 

Radioactive tracer study with 
P* (Lee and Wan) 

Specific surface of (Gracza and 
Greenberg) _. 

-SH of; identity due to cysteine- 
containi ning (Tka- 
chuk and Hlynka) 

-SH groups in; changes during 
storage (Tsen and Demp- 
ster) 

-SH and S-S groups in; detn. of, 
and their relation to wheat 
quality (Tsen and Anderson) 

inhibitor in (Learmonth 


an 
fractionation 
and zone electrophoresis 
(Nimmo, O'Sullivan, Mo- 
hammad, and Pence) 
Flour fractions (see also Fractiona- 
tion; specific fractions) 
Pentosans, insoluble; effect on 
bread quality (Kulp 
Bechtel) . 

Radioactive tracer studies 
with P®™ (Lee and Wan) .... 
with S*-labeled sulfate (Lee 

and Reynolds 

Specific surface of, subsieve-size 

(Gracza and Greenberg) 

Starches and glutens from (air- 

classified) (Ponte, Titcomb, 
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89 


71 
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51 
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61 
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Cerning, and Cotton) 
Tailings and subfractions; ef- 
fect. of, on bread quality 
(Kulp and Bechtel) 
Water-solubles of cake flour 
chemical composition (Strobel 
electrophoretic 


601 


665 


(Strobel and Holme) ..... 351 


Flour improvers 

Ascorbic acid oxidizing system 
in dough (Kuninori and Mat- 

Azodicarbonamide (Joiner, Vidal, 
and 

NEMI and iodate (Tkachuk and 
Hlynka) 

Fodder yeast; production from 
(Goering and Houle) . 
Fractionati 

Of gliadin (Finlayson and Mc- 
Connell) 

Of gluten by 
(Jones, Babcock, 
Dimler) 

Of soluble proteins ‘of wheat 
flour (Nimmo, O'Sullivan, Mo- 
hammad, and Pence) 

Of water-solubles in cake flour 
(Strobel and Holme) 

Freezing technique; for concen- 
me pre-ferments (Hale and 
Cole) 

formation from 

by acid (Wolfrom, 
Thompson, and Moore) 
ungi 
Aspergillus 
in stored corn (Welty, Qasem, 
and Christensen) 
in stored wheat (Christensen) 
(Christensen and Linko) .. 
Isolation method, from barley 
kernels and Kies- 
ling) . 


Gelatins, thiolated; effects of, on 
farinograph absorption and on 
rheological properties of 
doughs (Villegas, Pomeranz, 
and Shellenberger) 

Gelation test for trypsin in flour 
(Learmonth and Wood) 

Gliadin (wheat) 

Carbon-14 incorporation, and 
fractionation studies (Finlay- 
son and McConnell) 

S* assimilation by (Lee and 
Reynolds) 

Globulins 

Soybean; denaturation by aque- 
ous ethanol (Roberts and 


el filtration 
Taylor, and 


287 
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on 

eat; purification by 
rechromatography 
lucopyranose; ccharides of 
rates Wolfrom, 

ompson, and Timberlake) . 

Glutamic acid; effect on bread- 
baking potentialities of flour 
and on crust color (Ruben- 
thaler, Pomeranz, and Finney) 

Glutathione; effects of, on farino- 
graph absorption and on rhe- 
ological properties of doughs 
(Villegas, Pomeranz, amas Shel- 
lenberger) 

Gluten 

Farinograph technique for 
studying (Bushuk) 

From fractions of SW and Inter- 
mountain flours; study of 
properties (Ponte, Titcomb, 
Cerning, and Cotton) 

Fractionation of, by gel filtra- 
tion (Jones, a Taylor, 
and Dimler) 

Glutenin; S* assimilation by (Lee 
and Reynolds .. 

Glycine; effect on bread-baking 
potentialities of flour and on 
crust color (Rubenthaler, Pom- 
eranz, and Finney) 

Glycogen; fine structure of (Wolf- 
rom, Thompson, and Moore) 


Heat of vaporization for corn 
(shelled); calculation, at var- 
ious moisture contents (Rod- 
riguez-Arias, Hall, and Bak- 
ker- Arkema) 

Heat-expansion of bulgur; effect of 
processing conditions on (Fer- 
rel and Pence) 

Heptane and hexane; improving ef- 
fect in bread (Ponte, Titcomb, 
and Cotton) 

of flour; dependent on 
specific surface par- 
ticles (Gracza and Greenberg) 

Hydrolysis rates of disaccharides 
(Wolfrom, Thompson, and 
Timberlake) 

Hydrophilic colloids as additives 
in white layer cakes (Young 
and Bayfie id) 


Todate 
Effect on ocean! and baking 
properties of dough (Sullivan, 
Dahle, and Schipke) . 
Reactions of flour protein —SH 
with (Tkachuk and Hlynka) 
Iodine of rice bran oil; in- 
fluence of irradiation (Rose- 


110 


601 


182 


676 


515 
704 
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361 
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647 
539 694 
704 430 
18 
137 
487 
390 
= 
182 
191 
51 
694 i 
61 195 
137 
487 
i 
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man, Hogan, Stone, and 

Webb) 

Irradiation, gas- -plasma, of rice; 
effect on brown rice rice 

bran (Roseman, Hogan, Stone, 

and Webb) 


Keetox, see Acetone peroxides; 
Maturing of flour 


Laminarinase from germinated bar- 


ley; preparation and ‘_ 
ties (Luchsinger, Ferrell, and 
Schneberger) 554 


Lead; detn. of, in periodic acid so- 
lution and dialdehyde starch 
(Black, Lancaster, and Mais- 


ter) 66 
Lipids, wheat 
Binding of, by glutenin (Lee and 
Wan) 415 
Chromato sy of (Nelson, 
Glass, and Geddes) 337 


Effect of, on oxidation of -SH 
groups in dough (Tsen and 
Hlynka) 145 

Triglycerides and fatty acids 
(Nelson, Glass, and Geddes) 

Lipid peroxides; effect on oxida- 
tion of flour (Dahle and o-- 
van) 

Lysine; effect on bread- bakin 
tentialities of flour a “4 
crust color (Rubenthaler, 
Pomeranz, and Finney) 


products; testing of, 
and apparatus (Hol- 
liger) 

Maillard reaction, see Browning 
reaction 

Maleimides 

Effect on a ical and baking 
properties of dough (Sullivan, 
Dahle, and Schipke) 

Reactions of flour protein —-SH 
with (Tkachuk and Hlynka) 

Reaction rate with L-cysteine 
(Lee and Sam- 
uels) 

Malt beta-glucanases; preparation 
and properties of laminarinase 
from germinated barley (Luch- 
singer, Ferrell, and Schne- 
berger) .. 554 

Malting of barley; "influence of 

lant growth regulators on 
im Prentice, Dickson, Burkhart, 
and Standridge) 

Maltose; effect of, on acid rever- 

sions of D-glucose (Wolfrom, 

Thompson, and Moore) . 182 
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Maturing of flour 


With acetone peroxides (Fer- 
and Pod- 

With azodicarbonamide 

(Joiner, Vidal, and Marks) . 


ng 
Media, differential; 
bacteria and "fungi (Pepper 
and Kiesling) 
Methods 
Detn. of intrinsic viscosity of 


for isolating 


starches; improvements rec- 
ommended (Leach) 

Isolation of bacteria and fungi 
from kernels (Pepper 
and Kiesl 

Polarimetric, for starch in high- 
amylose corn; modification 
(Anderson and Uhl) 

Preparation of aluminum lactate 
(Jones and Cluskey) 


-milli 
Rice as by ma- 
turity (Kester, Lukens, Fer- 
rel, Mohammad, and Finrock) 
Wheat; pentosans as measure of 
milling quality 
Foote, and Drusts) _._. 
Moisture content 
Corn 
adsorption ability of grain vs. 
temperature of artificial 
drying (Tuite and Foster) 
in dry-milling, first-temper; 
effect on degerminator per- 
formance and products 


(Brekke, Wei e, Boyd, 
effect on carotenoid losses 


storage (Quacken- 
us 
shelled; heat of vaporization 
calculated (Rodriguez-Arias, 
Hall, and Bakker-Arkema) 
storability considerations 
(Welty, Qasem, and Chris- 
tensen) . 


starch films; 


Of effect on 


Vol. 


191 


593 


191 


87 
589 


323 


169 


676 


strength (Lloyd and Kirst). 154 


eat 

as detd. by meters and by 
oven drying (Christensen 
and Linko) 

stored, vs. deterioration 
(Christensen and Linko) 

small differences, vs. growth 
of storage fungi (Christen- 
sen 


129 
129 


89 
(Tsen) 638 
= 
630 
266 
Ww 
Molds, see Fungi ‘ 
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N-ethylmaleimide (NEMIJ), see 
Maleimides 
Nitrogen in flour, vs. baking per- 
ormance and protein distri- 
bution (Bell a Simmonds) 
N-phenylmaleimide (NPMI), see 
Maleimides 
Nutritive value 
Of soybean meal fractions, in 
rats (Rackis, Smith, Nash, 
Robbins, and Booth) ; 
Of wheat proteins in flour; im- 
provement by lysine (Ruben- 
thaler, Pomeranz, and Finney) 


Oxidation 
Of L-ascorbic acid in dough 
(Kuninori and Matsumoto) 
Of corn starch with permanga- 
nate (Yeates, Babcock, and 
Mehltretter) 
Of flour 
by azodicarbonamide, new 
powdered maturing 
(Joiner, Vidal, and Marks) 
effect of lipid peroxides and 
antioxidants (Dahle and Sul- 
livan) 
effect of oxidants on reversi- 
bility of thiogel-induced 
changes in doughs (Ville- 
as, Pomeranz, and Shellen- 
rger) 
effect of -SH ors (labile 
and nonlabi (Sullivan, 
Dahle, and ‘Schipke) 
Of ae groups in dough; effect 
lipids on (Tsen and 
Hilynka ) 


Particle size, see under Flour 
Pastry; performance of fats and 
oils in (Matthews and Daw- 


Acid-extracted, in wheat (Wes- 
wig, Foote, and Drusts) 
Of cake flour 
chemical com 
and 
separation by elec oresis 
(Strobel and Holine) 
Insoluble; effect of, on bread 
quality (Kulp and Bechtel) 
in tailings; proteins associated 
with (Kulp and Bechtel) 
Pentoses; effect rok on browning 
reaction of bread crust (Pon- 
te, Titcomb, and Cotton) 
Periodic acid solution; detn. of 
chromium and lead in (Black, 
Lancaster, and Maister) 


121 


531 


658 


647 


372 


515 


145 


291 


169 


ition (Strobel 
361 


351 
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Permanganate, for oxidation of 
corn starch 
and Mehltretter) . 

Peroxi 

Acetone-, for flour maturing and 
bleaching (Ferrari, Higashiu- 
chi, and Podliska) 

Lipid; effect of, on oxidation of 
wheat flour (Dahle and Sul- 


livan) 


Phosphate-P*” in flour; tracer study ‘ 


(Lee and Wan) 

Phosphorus in starch fractions from 
potato and waxy maize ned 
domski and Smith) . 

Pigments 

Carotenes and xanthophylls 
(Blessin, Brecher, Dimler, 
Grogan and Campbell) 

Xanthop ylls 

in corn (Blessin, Brecher, and 
Dimler) 

(Blessin, Brecher, Dimler, 
and Campbell) . 

(Quackenbush) 

(Quackenbush, Firch, Brun- 
son, and House) 

Pigment precursors (anthocyano- 
gens), in grain sorghum (Bles- 
sin, Van Etten, and Dimler) 

Plant growth regulators; influence 
on barley malt properties 
(Prentice, Dickson, Burkhart, 
and Standridge) 

Popcorn; water diffusion in kernels 
of (Fan, and Shellen- 
berger) 

Proline as bread aroma precursor 
(Wiseblatt and Zoumut) 
Protein(s) (see also specific pro- 

teins) 
Of cake flour 
chemical com 
and Holme 
separation by electrophoresis 
(Strobel and Hohne) 
identity of 


ition (Strobel 


flour -SH due to (Tkachuk 
704 


and Hlynka) 

In flour (wheat); nutritional 
value improved by lysine in 
flour (Rubenthaler, Pom- 
eranz, and Finney) . 

For fodder, produced from bar- 
ley (Goering and Houle) 

Gliadin and glutenin (wheat); 


separated by gel filtration 
(Jones, Babcock, Taylor, 
and Dimler) .. 


Gliadin, wheat; fractions incor- 
orated with carbon-14 
Finlayson and McConnell) 


731 


372 


436 


582 


162 
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18 


137 
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Soluble, of wheat flour; fraction- 
ation and zone electropho- 
resis (Nimmo, O'Sullivan, 
Mohammad, and Pence) 

Solubility of; changes with 
dough mixing and -SH- 
blocking (Mecham, Cole, 
and Pence) 

Soybean; denaturation by aque- 
ous alcohols (Wolf, Eld- 
ridge, and Babcock) 
(Roberts and Briggs) 

Of wheat 

distribution in flours of differ- 
ent nitrogen content and 
baking quality (Bell and 
Simmonds) 
separation and purification by 
DEAE-cellulose chroma- 
tography (Simmonds) 
Proteolytic action of trypsin in 
flour (Learmonth and Wood) 
Radioactive tracers, see Radio- 
activity studies 
Radioactivity studies 
C™ incorporation into wheat 
gliadin fractions (Finlayson 
and McConnell) 

NEMI-1-C" for reactions of flour 
-SH (Tkachuk and Hlynka) 
P*™ in flour and fractions (Lee 

and Wan) 

S*-labeled sulfate; incorpora- 

tion by Thatcher wheat (Lee 
and Reynolds) 


Brown; effect on, of gas plasma 
irradiation (Roseman, Hogan, 
Stone, and Webb) 

Color (whiteness), properties, 
and starch changes vs. matu- 
rity of plant (Kester, Lukens, 
Ferrel, Mohammad, and Fin- 
rock) 

Rice bran; effect on, of gas plasma 
irradiation (Roseman, Hogan, 


Stone, and Webb) 


Shortening; performance in pastry 
and biscuits (Matthews and 
Dawson) 

Sorghum 

Anthocyanogens in (Blessin, Van 
Etten, and Dimler) 

Water diffusion in kernels of 
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